State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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Parson in charge present demonstrates knowtedge and
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B LER touT Food In good condition, safe, and unaduliorated 31 oA aNo Special Requirements: Heat Treatment Dispensing Freezers
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Food Inspection Report
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GOOD: RETAIL PRACTICES

Good Retail Practices are preventative measures o control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status {IN, QUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not In compliance N/O=not chserved N/A=not applicable

O O OUTZNA 8 MO

Pasteurized eggs used where required

54,

-CT'IN O cuT

Food and nonfood-contact surfaoes cleanabla, propariy

designed, constructed, and used

Water and ice from approved source

J_IJ"Iﬁ DOUT CIN/A

55

AE1IN L1 OUT LINFA

Warewashing faclliies: installed, maintained, used; test
strips

EIN O OUT ONA O N/O

Proper cooling methods used; adequate aquipment

56

0N O ouTr

Nenfood-contact surfaces clean

for termperaiure control

B 1N O OUT ONA O NO

Flant food properly cooked for hot holding
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Hot and cold water available; adsquate pressure

LETIN [ OUT CINA © N/O

Approved thawing methods used

E 0 oUT CIN/A

Thermometers provided and accurate

58

LN mTout

Towaono

Plumbing installed; proper backflow devices
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Sewage and waste water propetly disposed

Food properly labeled; original container

60

LLTIN O OUuT ONA

Tailet facilities: propedy conslrucled, supplied, cleanad

EIR D ouUT

DO IN |:| DUT EIN!A El N#D

5 61 J-EI'IN O OUT ON/A | Garbagefrefuse properly disposed; facilites maintained
45 | BTN CT OUT Insects, rodents, and animals not present/iouter 62 [FE'IN O OUT Physical facilities installed, malntalned, and clean; dogs In
openings protected autdoor dinlng aress
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48 wl'.'TIN OgouraNnAON, _9 Wiping cloths: properly used and stored a4 ,IZI’TN 0 OUT ONfA | Existing Equipment and Facilities

Washing fruits and vegetables
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Slash-reslstant, cloth, and fatex glova use

50 |- IN | OUT EINIA O N!O In-use utensils: properly stored 85 801:3-4 OAC
Utensils, equipment and linens: properly stored, dried, . ~
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